
Thari - Breakfast

POACHED EGG ON SOURDOUGH TOAST
sauteed mushroom, grilled tomato, beef bacon, and chicken sausage & 

mesclun lettuce

***

HOMEMADE GRANOLA BOWL
Smoked salmon, cream cheese, Bagel bread, capers, onions rings

SELECTION OF BAKERY BASKET WITH JAMS, HONEY, BUTTER

FRESH FRUITS SLICE

***

FRESH JUICE SELECTION
Orange, Pineapple, Watermelon, Mango

***

COFFEE SELECTION
Espresso, Double Espresso, Americano, Cappuccino, Café Latte, 

Macchiato, Mocha

***

TEA SELECTION
Earl Grey, English Breakfast, Sencha Green, Moroccan Mint Tea

USD 125++ per couple

Seating 1
Seating 2

0730 - 0915
0930 - 1115



Thari - Lunch / Dinner

AMUSE BOUCHE
Smoke Salmon Gravlax with Salmon Caviar (GF)

***

STARTERS 

SCALLOPS
Seared Japanese Scallops, Vanilla Cauliflower Cream, Soy and Honey 

Glazed Shitake Mushroom

&

OCTOPUS
Smoked Bell Pepper Coulis, Tomato Jam, Mesclun Mix (GF)

***

MAIN COURSE

ANGUS BEEF SIRLOINS
Fennel Root Puree / Parsley New Potatoes / Pink Pepper Corn Sauces

OR

GRILL ATALANTIC SALMON
Seasonal Grill Baby Vegetables, Garlic Mashed Potatoes,

Lemon And Butter Sauce

OR

MALDIVIAN ROCK LOBSTER
Grill Asparagus, Roasted Paprika Potatoes and Crustacean Sauces

***

DESSERT

VANILLA BEAN PARFAIT I ALMOND BISCOTTI I STRAWBERRY ICE 
CREAM (V)

OR

TROPICAL FRESH CUT FRUITS PLATTER (V, VG, GF)

***

PETITE FOURS

USD 275++ per couple

Seating 1
Seating 2
Seating 3

1130 - 1315
1330 - 1515
1645 - 1900



Thari - Evening High Tea

SNACKS, (FINGER FOOD) 

CARROT AND RAISIN CAKE (V)

CLASSIC SCONES (V)

OATS MEALS COOKIES (V)

CHOCOLATE CHIPS CUPCAKE (V)

CROISSANT SALMON SANDWICH 

VEGETABLE ROLLS (V)

FRESH FRUITS (V, GF) 

***

COFFEE SELECTION
Espresso, Double Espresso, Americano, Cappuccino, 

Café Latte, Macchiato, Mocha

***

TEA SELECTION
Earl Grey, English Breakfast, Sencha Green, 

Moroccan Mint Tea

USD 100++ per couple

Seating: 1530 - 1630



Thari - Wine Menu

CHAMPAGNE
Dom Pérignon, Brut, 2009

Moet & Chandon, Brut, NV

CHAMPAGNE ROSE’
Taittinger, Cuvee Prestige, Brut Rose, NV

SPARKLING
La Montelliana Prosecco di Treviso, Brut, Veneto, Italy, NV

Mont Blanc Cuvee, Extra Dr y, Veneto, Italy, NV

SPARKLING ROSE’
Charles de Fere Cuvee Jean-Louis Rose, Brut, France, NV

WHITE WINE
Henri Bourgeois Pouilly-Fume En Travertin, France, 2020

Marques de Casa Concha, Chardonnay, Chile, 2019

ROSE’ WINE
Norton, Finca La Colonia Rosado, Mendoza, Argentina, 2021

RED WINE
Jean-Pierre Moueix, Bordeaux Rouge, Merlot, France, 2016

Planeta, La Segreta Sicilia Rosso IGT, Nero d ’Avola, Italy 2017

DESSERT WINE
Fontanafredda, Moscato d ’Asti DOCG, Piedmont, Italy, 2019

Seating 1
Seating 2
Seating 3

0730 - 0915
0930 - 1115
1645 - 1900
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